“Hop your wayy thwough owr men..” June 2024

Bitesy
aw restv
PadvrévwPeppers 6 Rovw & F
Lime & Paprika Zed Tomato-Salad 14

Isle of Wigthv Tomatoes & Romescw Sauice

Ham Croquettes 6 Jamow Iberico-and melow salad 14

Frowv ouwr Lberiowv Ham Fresh chefs saload,
2 Unity
) Salmon Tiradito- 14
Butterfly Anchoviesy 10 With owocado- & Passion Fruit
Crystal Bread, Cucuwmber Gazpacho- Stourtery
< £ e Tuna Tawrtowr 16
TAmdmIbes  CumetrfteTprpagss it
With Roasted Black Olives
Acornw Fed I ity
40gr 14
90gr 28 Fried “Cazon” 16

Morinated Fried DogFish, Ali Oli

Chef:y Tacoy 16
Sucking Pig, baby Lamb, Meat may vary

Grilled King Prawns 18
) Mawinated & Charcoal Grilled,
aang
Rice
Mushrooms Risotto- 24 %’ u’uedlcmzz
Poached egg, Veggie Stock, v
Seasonal Mushwooms SeawBass 29
Wit soft Fumel
Arrogy aBanda 26 Seasonal & Baby vegetables
Prownsé& Monk Fishv Semui-wet Rice h S - l M i 29
abbste Rosomern pactiass | CHELS SPECIAL) | Motk Fh2S e
Mivv. 2 People. Dry Rice Paellaw Style Mo el 29
Smoked & Garlic O
Meat
T ST 12.5 Lamlb-Cutlety 27
Plstachio Ajo-Blanco; Rowsted Gowlic Puree aond Rocoto
Cherry Bonbong Pepper Mawrinade
Sides Iberion Plumav 29
Truletow Steak 88 Fineitcutofthe lhevianpis
Grilled Veggies 7.5 “Negra de Avilaw” Breed, apory 1 kg ' " v
Min 2 people Duck Breast 29
Fries withv Truffle Mayo-7.5 Bulternut Squasihér
Withv Sherry Mowrinated Pear

Patatos Bravas 9.5 > nform owr staff ,

Follow usy at =~ Rayuela, uk
13.5% Discretionary service charge will be added to- your bill




